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Editorials 


HAIL THE 
CHIEF ministration within the National 
Canners Association, took place as 
scheduled on Friday, September 1 when Carlos Camp- 
bell formally turned over his responsibilities as Exec- 
utive Head of the Association to Milan Smith. Like 
it or not, member, non-member or associate, the de- 
cisions of the National Canners Association have a 
very definite and important bearing on the individual 
operations of food processors and their associates. 
To be sure, those decisions are not made by one 
man. But although he is often referred to as the 
“hired hand” (more often the appelation is self-im- 
posed), no secretary, executive vice president, or 
whatever may be his title, has really earned his spurs 
until he is able to convince presidents, vice presi- 
dents, directors and committee heads that his ideas 
were theirs from the beginning—a technique other- 
Wise reserved for wives and successful diplomats. 
Milan Smith then becomes a Very Important Per- 
son indeed to all of us in or connected with the in- 
dustry. To say that he comes to us highly recom- 
mended would be the understatement of the year. 
Stl a young man, his career has been brilliant and 
impressive. Despite the obvious differences involved 
in his new assignment, it seems reasonable to believe 
he is well equipped to make the adjustments neces- 


sar\ for success. 
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—The well heralded change in ad- 


That doesn’t mean, of course, that there will be no 
changes made. Our guess is that there will be a num- 
ber of changes in time. That’s necessary, of course, 
to keep pace with changing conditions. It’s likely, 
too, that Mr. Smith will interpret those changing 
conditions somewhat differently than Mr. Campbell. 
Happily it’s possible to say that this could result in 
progress for the Association without implying or in- 
tending any criticism whatever of Mr. Campbell's ad- 
ministration. The pages of this journal are replete 
with documented proof of our regard for the policies 
of that fine gentleman, even though there were dif- 
ferences of opinion at times. 

Carlos charted the waters carefully as he guided 
the destinies of the Association skillfully and un- 
erringly on the right course. Milan may be expected 
to seek out new and shorter channels to reach the ob- 
jective. Chances are, like U. S. Presidents and major 
league baseball managers, he'll have an ample supply 
of supporters and critics. The sole objective of these 
few remarks is to persuade the latter to let him swim 
around in the fish bowl for awhile before calling in 
the alley cat. Let’s give him a warm welcome and 
wholehearted support in this difficult period of 
transition. 

Bless you, Carlos, for a magnificent performance. 
The Industry has prospered immensely because of 


you. All Hail to Milan Smith, the new Chief. 
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IN THE NEWS 


Milan Smith Succeeds 
Carlos Campbell 


Milan D. Smith, on September 1, 
took office as Executive Vice President 
and Secretary of the National Canners 
Association. The 650-NCA member 
firms are said to produce about 80 
percent of the annual total of the 
Nation’s canned foods. The industry 
is third largest user of steel, second 
only to automobiles and construction. 

Change of bosses has occurred only 
once before in its half century of his- 
tory—in 1945 when Carlos Campbell, 
now retiring, took over the post from 
the late Frank E. Gorrell, the found- 
ing secretary, who established the 
scientific, professional, and public 
service character of the Association's 
program. 

Mr. Campbell, a former agricul- 
tural economist with the U. S. Depart- 
ment of Agricutlure, was employed in 
1934 to organize a statistics and eco- 
nomic research division, which soon 
established itself as one of the most 
authoritative in the national food 
economy. He also was active for the 
Association in the war effort, assisting 
Government agencies with their pro- 
grams of rationing, price control and 
priorities. His outstanding perform- 
ance in these areas won him the recog- 


nition in the industry that led to his 
appointment to the top execucve 
position in 1945, a short time before 
Mr. Gorrell’s death. The canning in- 
dustry will continue to receive Mr. 
Campbell's services following his re- 
tirement, having called on him to 
serve as Economic Counsel, reporting 
to an N.C.A. Committee. 

Mr. Smith, in assuming his duties, 
resigned the presidency of the Smith 
Canning and_ Freezing Company, 
Pendleton, Ore., and of other food 
packing concerns in Lewiston, Idaho, 
and Milton-Freewater, Ore. <A_ sec- 
ond-generation canner, he has been 
an active business executive in the 
industry since 1941, interrupted only 
by a three-year period, as Executive 
Assistant to Secretary of Agriculture 
Ezra Taft Benson. Mr. Smith was 
NCA Vice President in 1959 and Presi- 
dent in 1960. A leader in the activi- 
ties of the Church of Jesus Christ of 
Latter-Day Saints, Mr. Smith has for 
the past four years been president of 
the Washington Stake, encompassing 
the greater Washington area, and 
parts of Maryland and Virginia. His 
impressive list of civic activities in- 
cludes prominent posts in Rotary, 


INDOCTRINATION—Carlos Campbell, retiring Execu- 
tive Vice President of the National Canners Association, 
shows his successor, Milan D. Smith, right, the dedicatory 
inscription on the bronze plaque in the lobby of the N.C. A. 
headquarters building in Washington, D. C. “This building 
is dedicated to the advancement of technological research 
in the processing and preservation of food and to other 
public services. As this symbol is an index to stature, so 
shall its purpose be a service to national welfare.” 


Community Chest, Chamber of Com- 
merce and Boy Scouts, both at his 
home in Washington, D. C. area and 
formerly in the State of Oregon. 


CONTINENTAL CAN NAMES 
THOMAS C. FOGARTY 


Thomas C. Fogarty, president of 
Continental Can Company, was named 
chief executive officer at a_ special 
meeting of the Board this week. In 
this office he succeeds General Lucius 
D. Clay, chairman, who last week was 
appointed President Kennedy's _per- 
sonal representative to Berlin. Gen- 
eral Clay will continue as chairman 
on leave of absence for the duration 
of his Berlin assignment. 

Mr. Fogarty joined Continental Can 
in 1929. He was elected vice president 
in 1946, executive vice president of 
the Metal Division in 1950, a director 
in 1951, and became president of the 
company in 1956. 


LIBBY STREAMLINES 
PINEAPPLE OPERATIONS 
Libby, McNeill & Libby has an- 
nounced plans to transfer to two of 
the Hawaiian Islands the operations 
that heretofore have taken place on 
three Islands. All growing operations 
will be transferred to the Island of 
Molokai where the Company already 
grows two-thirds of its acreage. All 
canning operations will be transferred 
to the Company’s large and recently 
modernized plant in Honolulu. All 
growing and canning operations that 
have previously taken place on the 
Island of Maui will be transferred to 

the aforementioned locations. 

L. V. Hass, Libby vice president in 
charge of pineapple operations, ex- 
plained that the concentration of grow- 
ing and processing on two Islands in- 
stead of three was an economy measure 
which will enable the Company to 


‘pack pineapple at a lower cost per 


case. 

The transfer of operations will be a 
gradual process. Canning operations 
will continue at Maui at a normal rate 
throughout the 1961 and 1962 pack 
years and well into September or Oc. 
tober of 1963. New plantings have 
been discontinued on Maui, but fields 
now in various stages of growth will 
supply sufficient yields for plant opera: 
tions there for the next two seasons. 


FROZEN BROCCOLI GRADES 


USDA has announced that in con- 
sideration of comments and sugges 
tions received indicating the need for 
further study of proposed changes in 
the U. S. Standards for Grades ol 
Frozen Broccoli, the time within which 
written data, views and arguments 
may be submitted has been extended 
until November 15, 1961. 
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In your juice 
or blend... 


STANDARDIZE—don’t jeopardize 

Nature never standardizes the vitamin C content of fruits. 
Nature’s never uniform. Uniformity varies. So standardize 
—don’t jeopardize—juice uniformity. 

Standardize on juice excellence, with Roche® vitamin C 
(ascorbic acid). Capitalize on quality. Give fruit juices and 
their blends: acceptable vitamin C levels, ripe-fruit-flavor 
richness, a nutritional label claim. 


2 FINE CHEMICALS Division HOFPFFMANN-LA ROCHE INC. nutiey 10, New Jersey 
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FROZEN FOODS 


NAFFP Moves West 
With Seminars 


Leaving behind, two successful 
meetings in New York and Philadel- 
phia, NAFFP now begins moving its 
Sanitation Seminar westward with 
Chicago scheduled as the next stop on 
Tuesday, October 10th, and Omaha 
on Thursday, October 12th. 

Although specific hotel arrange- 
ments and all speakers have not been 
confirmed at this time, it is know 
that the Chicago Seminar will be held 
at the Palmer House. Among those 
who will participate in the seminar 
program are: Lawrence 5S. Martin, 
Executive Vice-President of NAFFP; 
L. E. Thornton, President of Central 
States Frozen Food Association and 
Vice-President of Continental Freezers 
of Illinois; Oliver Matson, Sales Man- 
ager, Frozen Products Division, Kitch- 
ens of Sara Lee; Dr. G. M. Dack, M.D., 
Director, Food Research Institute; 
H. P. Schmitt, Research Director, 
NAFFP; R. D. Trelease, Head, Frozen 
Food Research Division, Swift & Com- 
pany; M. F. Gunderson, Associate 
Director, Microbiological Research, 
Campbell Soup Company; R. J. Hil- 
gers, Manager, Quality Control, Cen- 
tral District Frozen Food Division, 
Stokely-Van Camp, Inc.; Mrs. Ruth 
W. Engler, Director of Research & 
Quality Control, Frozen Cooked Foods 
Division, The Stouffer Corporation. 

Program participants will be the 
same for Chicago and Omaha except 
that Messrs. Thornton, Matson, and 
Deck will conduct a “Selling Your 
Management” session in Chicago. A 
similar session will be conducted in 
Omaha by: E. O. Olesen, Plant Man- 
ager, Fairmont District Frozen Foods 
Division, Stokely-Van Camp, Inc. and 
Wesley D. Bryant, Quality Control 
Manager, Waseca Operations, Birds 
Eye Division, General Foods Corpora- 
tion. 


NOT RESTRICTED 


The NAFFP Seminars are not re- 
stricted to Association members only. 
Any one with an interest in protecting 
the excellent sanitary record of frozen 
foods who does not receive registra- 
tion information can obtain it by 
writing directly to The National As- 
sociation of Frozen Food Packers, 919 
—18th Street, N.W., Washington 6, 
D. C. Along with an interesting pro- 
gram covering the advantages and 
need for sanitary measures, plant op- 
erating practices, employee training, 
and sanitary control programs, each 
registrant will receive a copy of the 
NAFFP manual ,“Five Steps to Sani- 
tary Quality of Frozen Foods.” The 
manual and the seminars are backed 
by two years of work and planning by 
members of NAFFP’s Prepared Frozen 
Foods Committee, chaired by James 
Kk. Cameron, Research Director, Mor- 
ton Frozen Foods Division of Conti- 
nental Baking Company. The Associ- 
ation hopes to conduct two more semi- 
nars on the West Coast by year’s end. 

* * * 


Cherry-Burrell Corporation has 
opened an additional sales and service 
center at Mountainside, New Jersey, 
in order to serve the Eastern United 
States with high speed warehousing 
facilities. The new Center will back 
up the existing sales branches in the 
East with parts and supplies. Requests 
for parts and supplies are relayed by 
teletype to the Center from the sales 
branches. These messages are con- 
verted to orders by electronic machines 
and within minutes the parts or sup- 
plies are ready for shipping by high 
speed transportation as required, Other 
service centers are located at Los 
Angeles, ‘Toronto, Melrose Park, Illi- 
nois, and Charlotte, North Carolina. 


GERBER LAUNCHES IFYE 
FUND DRIVE 

Dan Gerber, president of Gerber 
Products Company, Fremont, 
has launched a fund drive in the food 
processing industry in behalf of the 
International Farm Youth Exchange 
(IFYE), the 4-H Club’s people-to-people 
program. 

In a letter to leading food processing 
executives, Mr. Gerber stressed the 
important contribution being made by 
IFYE as a “foreign aid and self-help 
program of our own,” indicating that 
it is operated by private funds. 

IFYE is conducted by the National 
4-H Club Foundation, Washington, 
D. C., in behalf of the Cooperative Ex- 
tension Service. Mr. Gerber, a long. 
time supporter of the 4-H movement, is 
a member of the Foundation’s Board 
of Trustees. 

Noting his long association with 
IFYE, he said that contributing to this 
program has developed a feeling of 
having a “personal representative in 
these foreign countries who is doing a 
job that can’t be done by the mere 
expenditure of dollars!” 

“IFYE is going on its 14th year of 
proven success, . . . and it’s relatively 
small—of necessity—because of the 
careful screening and training” given 
to each delegate who goes to live for 
six months with foreign families. He 
compared this careful selection — of 
IFYEs with that given company repre- 
sentatives being assigned to foreign 
countries. 

Mr. Gerber noted that IFYE is “two- 
edged because for every farm youth 
who goes to a foreign country, and 
lives and works with a foreign family, 
one of their youths comes here and 
lives with a United States farm fam- 
ily.” During 1961, 111 U. S. delegates 
from 40 states are visiting in 42 coun- 
tries, with 109 foreign exchangees now 
in this country. 

Mr. Gerber asks that industry con 
tributions be directed to him for for- 
warding to the National 4-H Club 
Foundation. 


Commemorating 50 years of association by The C. H. 
Musselman Company as a policyholder of Canners Excha: ge, 
insurance underwriters, C. M. Westerman, vice presiden of 
Lansing B. Warner, Inc., Chicago (center above) is sh wn 
presenting a certificate of recognition to Clair F. Shi ito 
(left), general manager of The Musselman Company. At 
right is Emil Werner, Philadelphia, district manager, © ‘ho 
has serviced the Musselman account continuously since 1/26. 
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Cutting keeps changing 
does our book* 


REVISED 


URSCHEL 


LABORATORIES inc 


VALPARAISO. INDIANA 


Disigners and manufacturers of precision high speed cutting equipment for food products 
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PROGRESS REPORT 


Instant Sweetpotato Flakes Nearing Commercial Stage— 
Steady Increase in Consumption of Canned Product 


Prospects and problems of the 
sweetpotato processing industry were 
given a thorough airing recently when 
key members, including research 
workers, processors and some poten- 
tial large-scale industrial users met 
for round-table discussion at 
USDA’s Southern Utilization Research 
and Development Division in New 
Orleans. 

Cooperating in sponsoring the con- 
ference was the Horticulture Depart- 
ment of Louisiana State University, 
of which Dr. Julian C. Miller is head. 
E. L. Patton, Assistant Director for 
Industrial Development of the South- 
ern Division, was general chairman 
for the event. Dr. C. H. Fisher, Di- 
rector of the Southern Division, wel- 
comed the visitors. 

All phases of sweetpotato process- 
ing, canning, freezing, and the new 
instant sweetpotato flakes, came up 
for discussion, the latter, as a new 
product nearing the commercial stage, 
receiving the most attention. 

These flakes, made by drying a 
cooked sweetpotato puree, can be re- 
constituted with hot water in about 
a minute to provide a convenience 


product similar to freshly-cooked, 
mashed sweetpotatoes. The flaking 
process as developed at the Southern 
Division is similar to that developed 
by the Eastern Utilization Research 
and Development Division for white 
potato flakes. Several federal and 
state agencies have been interested in 
the development of a flake product 
from sweetpotatoes, and have contrib- 
uted in various ways to the project. 
These include the Eastern Division, 
Louisiana State University, Auburn 
University, and North Carolina State 
College. 


BRIGHT PROSPECTUS 

Dr. Miller, who was chairman for 
the sessions, opened the talks on a 
note of optimism for the future pos- 
sibilities of this product. He said that 
the white potato industry estimates 
that fully half of the white potatoes 
being used at present are instant, or 
convenience products, and added that 
the big grocery chains predict that 
within a few years 90°, of the prod- 
ucts they sell will be either the ready- 
to-eat or convenience types. He sug- 
gested that for maximum utilization 


SWEETPOTATO CONFEREES—Participants in the formal program at the 
Sweetpotato Round-Table Conference held recently at USDA’s Southern Utili- 
zation Research and Development Division in New Orleans are: standing, from 
the left, Dr. H. Harris, Auburn University, Auburn, Ala.; Dr. Julian C. Miller, 
Head, Horticulture Department, Louisiana State University, Baton Rouge; Dr. 
J. G. Woodroof, Georgia State Experiment Station, Experiment, Ga.; Dr. M. W. 
Hoover, North Carolina State College, Raleigh, N. C.; Dr. H. J. Deobald, Food 
Crops Laboratory, and J. J. Spadaro, Engineering and Development Laboratory, 
Southern Division, New Orleans; seated, Miss Betty Wood, Home Economics 
Department, Louisiana State University; E. L. Patton, Assistant Director for 
Industrial Evaluation, and Dr. C. H. Fisher, Director, Southern Division. 


of the sweetpotato crop the small or 
well-formed potatoes should be can- 
ned, medium-sized, well-shaped ones 
only should go into the fresh market, 
and oversized or misshapen ones proc- 
essed for flakes. 

Throughout the discussions, great 
stress was placed on the necessity for 
great care in making the first flakes 
put on the market, so that they will 
be of the highest possible quality. It 
was pointed out that almost irretriev- 
able damage could be done to the 
future markets for the product if the 
introductory product should be of in- 
ferior quality. 

Earl F. Burk of AMS, who has been 
connected with the inspection of 
processed fruits and vegetables in 
Louisiana for some 20 years, recalling 
the difficulties encountered in’ mar- 
keting canned sweetpotatoes shortly 
after World War II, when some can- 
ners put a poor quality product on 
the market. He said it took several 
years to regain the public confidence. 

Dr. H. J. Deobald, of the Food 
Crops Laboratory, Southern Division, 
where the flakes were developed, 
warned that methods proved in the 
laboratory and pilot plant for cook- 
ing, packing, and storing should be 
followed carefully. Reporting on stor- 
age studies, he said that the flakes had 
been successfully stored in the labora- 
tory for 20 months by proper process- 
ing and canning under nitrogen. 

COMMERCIAL ADAPTATION 

J. J. Spadaro discussed pilot plant 
trial runs conducted by the Engineer- 
ing and Development Laboratory, 
Southern Division, in the commercial 
adaptation of laboratory production 
methods. He said that some 500 ques- 
tionnaire cards, distributed with sar- 
ples, have been returned, and of those 
replying, 85°, said they liked the 
flakes better than the fresh potatocs. 
He also presented some cost figures 
compiled on the basis of commercial 
production conditions. Studies 
processing methods are being coa- 
tinued, he said, as are investigatio 1s 
of materials balances. The Engine: r- 
ing and Development Laboratory w Il 
also aid those going into commerc. il 
production if he!p is desired. 


OTHER PRODUCTS 
Sweetpotato flour has been tried 1s 


a minor ingredient in cakes, candi s, 
and other food products, and 
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‘oves the texture and moisture re- 
ntion, said Dr. H. Harris, of Auburn 
niversity, Auburn, Ala., in discuss- 
g new products from sweetpotatoes. 
e also mentioned use of sweetpota- 
es in ice cream and milk shakes to 
iprove the color, and they had con- 
lerable success in making pies in 
mbinations of sweetpotatoes with 
‘neapple, lemon, and orange, as well 
a» plain. 


we 


REQUIREMENTS FOR 
CANNING 
\t conferences held earlier this year 
ol the United States Department of 
Agriculture’s sweet potato research 
workers and the sweet potato indus- 
try meetings sponsored by the Vege- 


table Growers Association (reported to 


this publication by Jesse M. Huffing- 
ton, Agriculturist, Eastern Division, 
Continental Can Company), greater 
stress was placed on requirements for 
canning and suitable varieties. 

Mr. Huffington points out that “a 
gradual persistent increase oc- 
curred in the consumption of canned 
sweet potatoes during the last 20 
vears. The total U.S. pack during the 
1959-60 season was 8,864,000 cases 
(equivalent to 24/303’s), while in 
1940 only 1,200,000 cases were packed. 
If the per capita consumption con- 
tinues to increase at the rate of recent 
years, the total production to meet 
consumer demands may approximate 
a 50 percent increase by 1975.” 

Sweet potato varieties being grown 
today, Mr. Huffington advises, “Tend 
to be more nearly like the Puerto 
Rico or Yam type than the Big Stem 
Jersey. Very little difference appears 
to be found in the sugar-starch ratio 
and firmness of various varieties when 
freshly dug before cooking or can- 
ning. Big Stem Jersey actually con- 
tains more not less moisture than 
Pucrto Rico. When cooked or proc- 
esse'l, however, the Big Stem Jersey 
is mealy, fairly sweet, quite firm, and 
light yellow. The Puerto Rico is 
“syrupy,” usually quite sweet, rather 
soli. and medium to dark yellow. 
Fur her study is needed to learn more 
abe t the various factors influencing 
qu: ‘ty in sweet potatoes. 


the Central Atlantic area can- 
ne) express a preference for Jersey 
varietal type with greater uni- 
fo .ity in color, more firmness, and 
ab it 114 x 4 inches in size after peel- 
in, and trimming. Gold Rush was 
de. dedly the preference for the South 
Ce ‘ral area because of the high per- 
cer ige of canning sizes, uniformity 
of olor and low percent of fibre. 
Pu to Rico appears to be generally 
the ost popular variety in the South- 
ea’ and Southwest, where most of 


TH 
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the crop is grown for fresh market. 
Gold Rush, Georgia Red and Early- 
sweet also are popular with varying 
acreages of Allgold, Carogold, Red 
Velvet, Acadia, Kandee, Centennial, 
and Nugget. 

“Freshly dug sweet potatoes from 
early harvest crops are considered to 
give greater firmness and wholeness, 
particularly in vacuum packs. They 
are canned as soon as possible after 
harvest. Careful sorting of sweet po- 
tatoes in the field is necessary to avoid 
trash, off-color, disease, or other in- 
juries. The preferred size for canning 


... are these intangibles that 


are none-the-less of equal or greater 
importance to our customers than the price 
that they may pay:—management policies; method 


HAMACHEK 


small whole sweet potatoes usually is 
1 to 24 inches in diameter, and 3 to 
6 inches in length.” 

The packing season is getting into 
its peak at this time in the Central 
Atlantic area, and is just getting under 
way in the South Central area. The 
season opens about August 10 in the 
Central Atlantic Area, peaks between 
September 1 and October 25, and 
ends about November 25. In the 
South Central area it begins about 
September 1, peaks between October 
1 and December {, and ends about 
December 15, or somewhat later. 


of doing business, traditional Hamachek attitude 


toward our customers... 


Back of every piece of HAMACHEK equipment are the facilities, 
personnel, and resources of the Frank Hamachek Machine Company 
—a name that has represented superior quality and service since 


1880. 


Any Hamachek customer 
can tell you! 


Hamachek 
Steel 
Frame 
Viner 


Established 1880 


PEA AND BEAN HULLING SPECIALISTS 


Descriptive Bulletin 
and Prices 
Upon Request 


Kewaunee, Wisconsin 
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GLASS 
PACKAGE 
DESIGN 


A new, unsaturated salad oil, marketed under the name 
of Western Chef, is being distributed by the Ranchers 
Cotton Oil Company, Fresno, Calif., in retail outlets through- 
out the western states. Product comes in three sizes—pint, 
quart and half gallon bottles. An innovation in packaging 
is the half gallon bottle with a convenient, easy-to-use built- 
in glass handle. Colorful labels besides illustrating various 
uses for frying, baking and in salads, point out that the 
product is a 100 per cent unsaturated California vegetable 
oil, refined as extracted without exposure to air or light. 
Quart and pint bottles come equipped with a no-drip 
pouring ring. Bottles and screw-top closures are supplied by 
Owens-Illinois Glass Co., with labels by Schmidt Lithograph 


Co., San Francisco. 


PRESERVES @ 


elited 


Pelited 


WRERRY 
ERVES 


elited 


Delited Foods Division, Nashville, 
Tennessee, has added an_ 18-ounce 
pressed glass table tumbler to _ its 
Delited Jams, Jellies and Preserves. 
This new Delited tumbler matches the 
12-ounce tumbler which has proven to 
be extremely popular. Five parallel 
grooves, running from just below the 
label to the bottom on all sides, give 
the tumbler a most attractive square 
base. Hazel-Atlas Glass Division of 
Continental Can Company manufac- 
tures the tumblers, with lids by White 
Cap and labels by Brandau-Craig- 
Dickerson. 


12 


A glass-packed line of flavored 
drinks in powdered form called Bev 
Rich, has been placed on the market 
by the Bev-Rich Co., Columbus, Ga. 
Drinks include orange, pink lemonade, 
fruit punch and grape. Large container 
makes a full gallon of beverage. Small 
container makes 48 ounces. Products 
which are being distributed through 
brokers in Southeastern United States 
contain vitamins A, B2, C and D, 
according to company literature. An 
inner seal helps to protect the purity 
of the product and provides a tamper- 
proof feature until it is broken. Owens- 
Illinois Glass Company, Toledo 1, O., 
supplies glass jars and deep-skirted 
screw-top metal closures. Labels are 
supplied by Commercial Printers, Inc., 
Columbus, Georgia. 


Ken’s Steak House French Dressing is 
a new product which has been intro- 
duced by Ken’s Steak House, Route 9, 
Framingham, Mass. It joins the Italian 
style Ken’s Dressing for Salads which 
was placed on the market in 1958. Both 
have a base of corn oil blended in a 
secret formula with herbs and season- 
ings. They are packed in distinctive, 
cruet-style decanters, designed and 
manufactured by Owens-Illinois Glass 
Company, and are distributed through 
brokers in retail outlets in the New 
England states. Closures are supplied 
by Armstrong Cork Co., with labels by 
Tompkins’ Label Service, Philadelphia, 
Pa. 


PICKLES 


Attractive new labels have been 
adopted by Weidner Canning Com: 
pany, Inc., Plymouth, Ind., for its ine 
of pickle products. Labels which vere 
designed by Owens-Illinois Glass Com- 
pany employ the use of four colors in 
an artistic arrangement emphasi ‘ing 
brand and product identity. Ye low 
patch affords colorful background for 
product description. New label, sh »wn 
at right, contrasts with old labe . at 
left. Labels are supplied by Mich gan 
Lithographing Co., Grand Ray ids, 
Michigan with jars by Owens-IIl 10is 
and closures by White Cap Comp ty. 
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For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CORN METERS, 
AND ACCESSGRY EQUIPMENT. 


THE UNITED COMPANY 
WESTMINSTER MD 


Scott Hydraulic Pressure Blancher 


| Gives you 6 Big Advantages 


SANITATION: Easily sterilized within minutes . . . 
aa a Ss sharp corners or cracks for foreign matter to collect. 


2. FLEXIBILITY: May be installed anywhere ... floors, ceil- 
ings of walls! Large capacity; any length of blanch. 


3 UNIFORM BLANCH: Commodity immersed in blanching 
* water at all times. Sensitive air operated control, de-. 
signed exclusively for the tubular blancher maintains 
accurate water temperature automatically. 


4, CLEANER PRODUCT: Product in clean, running water. 
Sprays give final rinse. Helps remove leaf and dirt 
particles. 


SHORTER BLANCHING TIME: Commodity is blanched 
under pressure resulting in shorter blanching time, 
better color, flavor, quality! 


6. STEAM ECONOMY: Blancher is totally enclosed...steam 
cannot escape; starting time reduced to minimum. 


The Scott Hydraulic Pressure Blancher gives you the things important to 
economic operation and a high quality product. Time tested and approved 
through years of service in plants everywhere. Write today for complete 
information and detailed literature. 


COMPANY 
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AGRICULTURE 


CREDIT THE BEAN PICKER 


Norm Sorensen, who has a delight- 
ful passion for giving credit where 
credit is due, sums up accurately and 
concisely the advantages of the Bean 
Picker in his “Country Gardener” of 
September 1. 

“We now pack beans in one plant, 
but in that one cannery we process 
twice as many green and wax beans 
as we formerly packed in three plants. 
This has been made possible by the 
Bean Picking Machine. Instead of 
hundreds of kids swarming over a 
field we can do the same work with 
four bean harvesters and a mere 
handful of men. 

“To give you an idea of the change 
that has taken place, we now have 38 
bean growers at our Gillett plant in- 
stead of 400 growers. And those 38 
growers give us twice the acreage we 
used to have with 400 growers! When 
children were relied upon to pick 
beans, a grower would contract for 
1% to | acre of beans. Rarely could 
he recruit enough pickers to handle 
as much as five acres. Now we find it 
hardly pays to move our equipment 
into a bean field of less than 20 acres. 


“Until the advent of the bean har- 
vester the beans were brought to the 
cannery in the evening and were 
canned the following day. Now they 
can be rushed directly from the field 
to the cannery where the processing 
schedule is carefully maintained to 
pack the beans as they come in. You 
can readily visualize what this speedy 
action does for the freshness and 
goodness of our Commander Green 
Beans and for our Golden Wax as 
well.” 

Speaking of the quality and bounty 
of this year’s crop, Mr. Sorensen says: 

“For those who are familiar with 
bean volume, we can say that we 
have had fields yield as high as 8,000 
pounds of green beans per acre in- 
stead of the more usual 3,000 to 4,000 
pounds. One of our good growers 
obtaining those yields will happily 
net $7,000.00 from 65 acre ‘patch’ of 
beans. 

“Some of our best fields have given 
us 95°, of 1, 2, 3 and 4 sieve beans. 
Only 5°, went to 5 sieve beans. No 
bean canner could ask for better raw 
product. While these percentages 
don’t hold throughout the pack, the 
quality generally is high.” 

Editor’s Note—Without  discredit- 
ing Mother Nature for a moment, it 


does seem reasonable to expect bett or 
quality and yields from fewer growe s, 
with a greater stake in the project 
and who, therefore, take the time aid 
trouble to become specialists in tie 
production of the crop. 


LARGE CRANBERRY CROP 
FOR NEW JERSEY 

New Jersey is expected to produce 
the largest cranberry crop since 1953 
this season, Herbert M. Walters, sta- 
tistician in charge, New Jersey Crop 
Reporting Service, told members of 
the American Cranberry Growers <As- 
sociation Aug. 31. 

Fstimates now point to a_100,000- 
barrel crop for the Garden State, 
Walters said, 16 per cent greater than 
last year and 10 per cent above aver- 
age. 

For the entire United States, how- 
ever, he reported, cranberry prospects 
are down. The national 1961 crop is 
forecast at 1,198,000 barrels, down 11 
per cent from 1960, but 15 per cent 
above average. 

The crop in Massachusetts, national 
leader in cranberry production, is ex- 
pected to be much smaller than last 
year. This decrease more than offsets 

(Continued on page 19) 


The Paulson Bean Picker 


Economy Ruggedness 


Handles Biggest job for large processor or 


minimum acreage for farmer. 


Mobility—Any 2 or 3 plow tractor will pull 
the Paulson Picker in operation. Being a trailer 
type, the Picker can easily be hooked behind 
any pickup, tractor, or car and transported from 
place to place at a moderate speed. 

In operation throughout the U.S., Canada and 


Australia. 


Write or Phone for Complete Information 


Paulson Bros. Industries, Inc. 


Clear Lake, Wisc. e Phone 4805 


$5825.00 


Standard Picker 
F.O.B. 
Clear Lake, Wis. 


Mobility 


SRS seed is the result of an 
effective combination . . . 
extensive research, specialized 
growing and close cooperation 
with the nation’s leading food 
processors. It is your assurance of 
varieties particularly adapted 
for processing and packing. 
You will be way ahead at packing 
time by contacting your SRS field 
man before planting time. 


SEED RESEARCH SPECIALISTS, INC. 


P. O. Box 3091, Modesto, Calif. 
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Conventions and Schools 


-EPTEMBER 14-15, 1961 — NATIONAL 
Kh \UT PACKERS ASSOCIATION, Fall Meeting, 
Iv, Inn Motel, Madison, Wis. 


~EPTEMBER 17-19, 1961—PeET Foop IN- 
sti.uTE, 4th Annual Convention, Chicago, 
Ili. 


SEPTEMBER 20, 1961—1lTH ANNUAL 
CITRUS PROCESSING CONFERENCE, U. S. Fruit 
& Vegetable Laboratory, Winter Haven, 
Fla. 

SEPTEMBER 22-23, 1961—TExAs CAN- 
NERS ASSOCIATION, Gran Ancira Hotel, Mon- 
terrey, N. L., Mexico. 

SEPTEMBER 23-25, 1961—FirsT NaA- 
TIONAL CULINARY ARTS 
Convention Hall, Miami Beach, Fla. 

OCTOBER 5, 1961—wiIscONsIN CANNERS 
FUN DAY, Dell View Hotel, Lake Delton, 
Wis. 

OCTOBER 9-10, 1961—NATIONAL PICKLE 
PACKERS ASSOCIATION, Annual Meeting, 
Drake Hotel, Chicago, III. 

OCTOBER 19-21, 1961—FLoRIDA CAN- 
NERS ASSOCIATION, 30th Annual Conven- 
tion, Diplomat Hotel, Hollywood-by-the- 
Sea, Fla. 

OCTOBER 23-29, 1961—NATIONAL HONEY 
WEEK. 


NOVEMBER _ 5-8, — 1961 — NATIONAL 


FROZEN FOOD ASSOCIATION, Annual Conven-- 


tion & Exposition, Americana Hotel, Bal 
Harbour, Miami Beach, Fla. 

NOVEMBER 7-10, 1961—PACKAGING MA- 
CHINERY MANUFACTURERS INSTITUTE, An- 
nual Conference, Workshop and PMMI 
Packaging Show, Cobo Hall, Detroit, Mich 

NOVEMBER 13-14, 1961 — Wisconsin 
Canners Association, Annual Meeting, 
Schroeder Hotel, Milwaukee, Wis. 

NOVEMBER 13-15, 1961—GEoRGIA CAN- 
NERS ASSOCIATION, Annual Convention, King 
& Prince Hotel, St. Simons Island, Ga. 


NOVEMBER © 13-15, 1961 — Grocery 
MAN PACTURERS OF AMERICA, 53rd Annual 
Meeting, Waldorf-Astoria, New York, N. Y. 


NOVEMBER 13-16, 1961—AMERICAN 
BOTILERS OF CARBONATED BEVERAGES, 43rd 
Annual Convention and Exposition, Brooks 
Exkiit Hall, San Francisco, Calif. 

VEMBER 15-17, 1961—1NDIANA CAN- 
NERS ASSOCIATION, Annual Convention, 


Fre hi Lick, Ind. 


VEMBER 20-21, 1961 — micHIGAN 
CAN oRS & FREEZERS ASSOCIATION, Fall 
ng, Pantlind Hotel, Grand Rapids, 

ke 

OVEMBER 20-21, 1961--rENNsYL- 
VA) \ CANNERS ASSOCIATION, 47th Annual 
Cor ention, Yorktowne Hotel, York, Pa. 


\ \VEMBER 27-28, 1961—oHI0 CAN- 
NEk & FOOD PROCESSORS ASSOCIATION, An- 


nua Convention, Commodore Perry Hotel, | 


To! », Ohio. 


CEMBER 4-5, 1961—rrI-sTATE PACK- 
ERS ssociaTion, Annual Meeting, Ben- 
jan Franklin Hotel, Philadelphia, Pa. 
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EXPOSITION, 


DECEMBER 4-7, 1961—NEW YORK STATE 
CANNERS & FREEZERS ASSOCIATION, Annual 


Convention, Concord Hotel, Kiamesha Lake, 


DECEMBER 9-13, 1961—NATIONAL FOOD 
BROKERS ASSOCIATION, 58th Annual Con- 
vention, and National Sales Conference, 
Chicago, 

JANUARY 8-9, 1962—NoRTHWEST CAN- 
NERS & FREEZERS ASSOCIATION, Olympic 
Hotel, Seattle, Wash. 


JANUARY 11-12, 1962—cANNERS LEAGUE 
OF CALIFORNIA, 39th Annual Fruit & Vege- 
table Sample Cutting, Fairmont Hotel, San 
Francisco, Calif. 


JANUARY 19-20, 1962—NaATIONAL PRE- 
SERVERS ASSOCIATION, Annual Meeting, 
Galt Ocean Mile Hotel, Ft. Lauderdale, 
Fla. 


_ JANUARY 21-24, 1962—nca-cm&sa, An- 
nual Convention, Americana Hotel, Bal 
Harbour, Miami Beach, Fla. 

JANUARY 24-27, 1962—associATION OF 
INSTITUTIONAL DISTRIBUTORS, Annual Meet- 
ing, Royal Orleans Hotel, New Orleans, La 

FEBRUARY 5-6, 1962—cALIForNIA 
FREEZERS ASSOCIATION, Annual Convention, 
Jack Tar Hotel, San Francisco, Calif. 

FEBRUARY 11-13, 1962—cANADIAN 
FOOD PROCESSORS ASSOCIATION, Annual 
Convention, Bayshore Inn, Vancouver, B. C., 
Canada, 


FEBRUARY 12-14, 1962—oHIO CANNERS 
& FOOD PROCESSORS ASSOCIATION, Growers, 
Fieldmen and Processors Annual Confer- 
ence, Deschler Hilton Hotel, Columbus, 
Ohio. 

MARCH 4-7, 1962—NATIONAL ASSOCIA- 
TION OF FROZEN FOOD PACKERS, 2lst An- 
nual Convention, Palmer House, Chicago, 
Ill. 

MARCH 18-20, 1962—cANNERS LEAGUE 
OF CALIFORNIA, 58th Annual Meeting, 
Santa Barbara-Biltmore Hotel, Santa Bar- 
bara, Calif. 

APRIL 6-7, 1962—NEW YORK, PENNSYL- 
VANIA, TRI-STATE ASSOCIATIONS, Mid-At- 
lantic Sales Conference, Shelbourne Hotel, 
Atlantic City, N. J. 


CRANBERRY CROP 


(Continued from page 18) 


increases in the other four important 
cranberry states, New Jersey, Wis- 
consin, Washington and Oregon. 

New Jersey cranberry prospects 
brightened as the season progressed, 
Walters stated. The cold wet spring 
delayed growth and development, and 
frequent flooding of bogs was neces- 
sary to prevent frost damage. How- 
ever, by mid-June, bogs had a heavy 
bloom, indicating that production of 
berries in the fall would be bounti- 
ful. 

By mid-August, New Jersey cran- 
berries were beginning to, show color, 
Walters added. 


REGISTERED .TRADE-MARKE 


CANNING MACHINERY OF QUALITY 


FOR 


PEAS — LIMA BEANS — TOMATOES — STRING BEANS 
APPLES — CHERRIES — BERRIES — ETC. 


Manufacturers of the Famous 


‘‘Monitor’’ 


WHIRLPOOL BLANCHER 
PEA CLEANER 
ELEVATORS 


AND MANY MORE 


HUNTLEY MANUFACTURING CO. 
BROCTON, NEW YORK 


‘*‘Monitor’’ 


CHERRY PITTER 
TOMATO WASHER 
GRADERS 
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Hungerford Packing Company, Hun- 
gerford, Pa., at the annual Board 
meeting held last month, elected the 
following officers and directors: 
William A. Free, Sr., President-Treas- 
urer; Robert k. Free, Vice-President; 
Wm. A. Free, Jr., Secretary and 
Howard I. Miller, Assistant Treasurer. 
These officers, together with Ruth M. 
Free, Seymour Beere and Charles C. 
Meads, compose the Board of Directors. 


Henningsen Foods, Inc. (New York 
City), has appointed Roy N. Nevans, 
until recently general sales manager, 
to the position of vice president in 
charge of sales. Dennis N. Cooper, 
formerly with Standard Brands, has 
joined the company as chief financial 
officer, and its manufacturing counter- 
part, Henningsen, Inc. Both men will 
make their headquarters in the New 
York executive offices at 60 E. 42nd 
Street. 


Producer Canners’ Cooperative 
(North Collins, N. Y.) has made 
several substantial improvements to its 
bean operation this year, which have 
greatly enhanced the quality of the 
pack and improved the overall efh- 
ciency of the plant. Approximately 
$45,000 were spent in improving this 
bean operation, which included cluster 
breakers, washers, and many _ other 
marked improvements. For the past 
three years the cooperative has packed 
whole boiled onions in 8 ounce and 
No. 303 cans. A substantial increase 
in the pack of this item is expected 
this year. 

Minute Maid Company has ap- 
pointed R. E. O'Bryan Company of 
Dayton, Ohio, representative for Min- 
ute Maid frozen concentrates in the 
Dayton marketing area. Mr. O'Bryan 
organized his own food brokerage 
business in 1957 after nine years with 
another Dayton food brokerage firm. 
Other principals include many nation- 
ally known firms. 


Sampson Canning Company (Wis- 
consin Rapids, Wis.) has purchased the 
property adjoining the plant for ex- 
pansion purposes. New items will 
include the installation of 8 ounce 
lines and packing of French style green 
and wax beans for 1962. 
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Nutrition Foundation—Julian H. 
Hendler, who has been editor of Super- 
market News for the past ten years, 
has been appointed to the staff of the 
Nutrition Foundation, effective Sep- 
tember 1, Dr. Charles Glen King, Presi- 
dent of the Foundation has announced. 
This non-profit organization, supported 
by fifty companies in the food and 
related industries, sponsors fundamen- 
tal research in colleges and universities 
in the United States, Canada and 
Central America. Offices of the Foun- 
dation are at 99 Park Ave., New York 
16, N. Y. 


The Foreign Agriculture Depart- 
ment of the U.S. Department of Agri- 
culture, has named Oscar C. Roese- 
meier, department head, trade and 
public relations, H. J. Heinz Company, 
as exhibit manager of the Grocery 
Manufacturers of America section of 
the 1961 U. S. Food Fair in Hamburg, 
Germany, which opens November 10, 
closing on November 19. Mr. Roese- 
meier will supervise display, demon- 
stration and sale of more than 1,000 
individual canned, packaged, and 
frozen food items supplied by about 
75 U. S. food processors. 


C. H. Musselman Company (Bigler- 
ville, Pa.) has announced the promo- 
tion of Robert E. Tiley, sales repre- 
sentative in the Baltimore area for the 
past 10 years, to district sales manager 
in the Northeastern United States, 
where his territory will include all of 
the New England States, New York 
State, Metropolitan New York, and 
certain New Jersey markets. He will 
succeed S. B. Johnston, who will retire 
in the near future. The Tileys make 
their home at 152 Signal Hill Road, 
Wilton, Connecticut. Russell S$. Hack- 
man will succeed Mr. Tiley, transfer- 
ring from the Central Pennsylvania- 
West Virginia area. The Hackmans 
make their home at 1917 Eastridge 
Road, Lutherville, Maryland. 


Dole Corporation—Henry J. Tonini, 
who has been director of accounting 
for Dole’s San Jose operations for the 
past year, has been elected assistant 
controller, as announced by executive 
vice president Louis Ratzesberger, Jr. 


Marvin Verhulst, secretary, Wiscon- 
sin Canners Association, reminds those 
who have not yet made reservations 
for the Annual Convention, to do so 
before October 1. As usual, this year’s 
convention will be held at the 
Schroeder Hotel, Milwaukee, the date, 
Monday and Tuesday, November 13 
and 14. The convention begins with 
a business meeting on Monday morn- 
ing, and concludes with a dinner- 
dance Tuesday evening. 


Kay Peck, Inc. plant at Westfield, 
New York, was badly damaged by fire 
on August 15. The plant packs grape 
juice, grape products, jams, and 
marmalade. The plant is being  re- 
built and production schedules will 
be maintained, according to reports. 


Grocery Manufacturers of America 
will hold its 53rd Annual Meeting at 
the Waldorf-Astoria Hotel, New York 
City, November 13, 14 and 15. Paul 
S. Willis, President, reports that the 
meeting this year will be built around 
the theme “The Food Industry—Its 
Contributions and Continuing Public 
Responsibilities.” 


Pet Milk Company has appointed 
Carl A. Wilson Company of Indian- 
apolis, institutional food broker in 
the State of Indiana. 


Corn Products Company has devel- 
oped a new corn syrup with a much 
higher proportion of its solids at the 
disaccharide level and a very low pro- 
portion in the intermediate molecular 
weights. The new Mor-Sweet brand 
corn syrup is said to have many ¢d- 
vantages for manufacturers of jams, 
jellies, ice cream, and a wide range of 
candies. The syrup is manufactured by 
a dual conversion process which red- 
ically alters the carbohydrate compcsi- 
tion usually found in corn syrups. 


Waukesha Foundry Company, W: u- 
Kesha Wisconsin has entered into 4 
licensing agreement with the Inter 
national Machinery Corp., S.A., 
Nicholas-Waes, Belgium, a division of 
the F.M.C. Corporation for the prod 1c 
tion of Waukesha Pumps for ‘he 
European market, which will now be 
supplied directly from Belgium. 


THE CANNING TRADE e September 11, 1:61 


Paine 
{ 


Ferry-Morse Seed Company (Moun- 
in View, Calif.—Rex W. Grabill 
is been elected president of the 
erry-Morse Seed Company, it is an- 
ounced by Charles P. Morse, chair- 
van of the Board. Mr. Grabill suc- 
‘eds James Pottinger, who has retired 
and plans to return to his home in 
Michigan. Still under 40, Mr. Grabill 
is one of the youngest presidents in 
the company’s history. He served as 
a navy aviator in World War II and 
again during the Korean War, when 
he was called back into service. He 
joined Ferry-Morse in 1948 as- 
sistant personnel manager and became 
personnel manager in 1949. After his 
service during the Korean War he 
returned to Ferry-Morse to his post 


as personnel manager. He became 


assistant to the president in 1956, was 
elected secretary in 1958 and moved 
to Fulton, Kentucky, in 1960, where 
he took charge of the company’s new 
Packet Division operation. The Gra- 
bills reside in Saratoga, California. 

Brockway Glass Company, Brockway, 
Pa., has announced the appointment 
of R. G. (Dick) Carson, as food con- 
tainer salesman for the company's 
Minneapolis-St. Powl sales office. Mr. 
Carson’s extensive experience with 
sales administration glass con- 
tainer production in the company’s 
main office and plant at Brockway, 
Pa., fits him well to offer assistance to 
glass users in the food field in the area. 

National Can Corporation—Dunbar 
L. Shanklin, former vice president of 
the Dewey & Almy Chemical Division 
of W. R. Grace & Company, and well 
known in the industry as an authority 
on can end compounds, as well as 
other aspects of can making, has been 
appointed consultant and will work 
with B. B. Lipske, National Can’s di- 
rector of research and development, 
on special projects and new develop- 
ments. The announcement was made 
by Robert Stuart, vice president of 
the corporation. 


DEATHS 

‘fenry M. Loomis, 86, organizer of 
tl National Canners Association's 
€) ims Division, and long time associ- 
of the late NCA founding secre- 
Frank E. Gorrell, died on Au- 
17 after brief illness. Mr. 
! vmis had retired in 1946 after 30 
\ rs of service to the Association. 
F was appointed National Director 
® Inspection and Assistant Secretary 
® NCA in 1919, and organized an 
in pection service in 22 states. This 
s% ice was discontinued following the 
d: ression in 1921, and in 1922 he 
over, among other duties, the 
«ction of the Claims Division, then 
k own as the Consumer Complaint 
S: vice. 
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Vincent Gugino, president of Fre- 
donia-Salsina Canning Company of 
Fredonia, New York, died suddenly 
on August 29. Mr. Gugino was active 
in the New York State Canners & 
Freezers Association, and attended 
national meetings regularly. He was 
a member of the Old Guard Society. 


Vern Trapp, associated with the can- 
ning business for over 30 years, and 
employed by Butter Kernel Products 
and Big Stone Canning Company of 
Ortonville, Minnesota, as traffic man- 
ager, died suddenly on August 19 of 
spinal meningitis. He is survived by 
his wife, Bernice, and three children, 
as well as his father and one brother. 


R. Henry Morris, III, 64, who until 
his recent retirement because of ill 
health, was special assistant for indus- 
trial liaison to the director of the U. S. 
Department of Agriculture’s Eastern 
Utilization Research and Development 
Division in Wyndmoor, Pennsylvania, 
died on Tuesday, August 22. Mr. 
Morris was well known for his work in 
promoting a process to recover the 
essense or aroma of fruit juices, which 
is normally lost when these juices. are 
concentrated. He is survived by his 
wife, Katharine, and daughters, Mrs. 
George Barnes and Miss Katharine 
Morris, and his mother, Mrs. Richard 
H. Morris. 
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EQUIPMENT FOR PROCESSING VEGETABLES, MEATS, SEAFOOD 


POTATOES 
YOUR 
MEAT ? 


Then make them 
profitable with 


Robins 


Frozen, canned or dehydrated—no matter 
how you process potatoes Robins equipment 
has a way with them. For instance, one way 
Robins makes your operations more efficient 
and profitable is in the peeling operations. 
Robins offers 3 types of potato and 
vegetable peelers. The Steam Peeler, the 
Caustic Peeler and the Abrasive Peeler—all 
designed to give top production with a 
minimum of waste and long service life with 
a minimum of maintenance. 


One machine or a complete, integrated line, 
whatever you need, Robins has 105 years of 
experience to assure you of more equipment 

for your dollar. 


Write or call today for a catalog or 
immediate service. 


Ak Robins’ 


Manufacturers of Food Processing Equipment Since 1855 
713-729 East Lombard Street, Baltimore 2, Md. 
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NEW YORK MARKET 


Defense Moves Have Little Effect on 
Market—Content to Watch Day-To-Day 
Developments 


By “New York Stater” 
New York, September 8, 1961 


THE SITUATION—With Labor 
Day, the traditional milestone in the 
marketing picture now past, the trade 
is getting into the new pack canned 
foods situation more actively. Buying 
interest remains extremely selective, 
however, since distributors have filled 
out holdings on some items which had 
been in short supply with shipments 
off the packing line. Pack develop- 
ments are being closely followed and 
will have an important bearing upon 
near-term sales in many instances. 

THE OUTLOOK—The canned 
foods distributing trade has shown 
little reaction to the heightened inter- 
national tensions brought about by the 
continuing Berlin crisis and the re- 
sumption of nuclear testing by the 
Soviet. “Scare buying” which in former 
years accompanied war threats seems 
to be pretty much out of the picture 
this time, a by-product of the atomic 
age. Present thinking seems to be that 
there is little reason to accumulate 
supplies which might vanish in one 
blast in the event that the present cold 
war is replaced by a shooting war. 
Hence, buyers are being guided more 
by day-to-day developments and_ will 
endeavor to shape inventory policies 
for the new marketing season which 
will avoid out-of-stock situations, but 
will not call for unusually heavy invest- 
ment in inventory. 

TOMATOES—The price basis for 
tomatoes is slow in shaking down, due 
in large measure to sales by some can- 
ners at concessions to move out early 
accumulations of new pack. This has 
found standard 303s quoted in the tri- 
states at $1.25 to $1.30, with early pack 
midwestern moving at $1.30 and Cali- 
fornia canners holding new pack at 
$1.35. The undertone is one of firm: 
ness, however, and canners are looking 
for a definite firming in the price basis 
in the immediate future, with $1.30 


expected to be bottom for eastern to- 
matoes. 
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MARKET NEWS 


PEAS—New pack canned peas are 
definitely on the strong side, and early 
season values are expected to be re- 
placed by higher canner list prices as 
the marketing year squares away. 
Standard 303s in the East have held at 
$1.25 per dozen, with extra standards 
at $1.35 to $1.45 on both sweets and 
Alaskas. Some standards have been 
offered out of the midwest at $1.30, 
with extra standard ungraded listing 
anywhere from $1.35 to $1.40. Offer- 
ings of standards in particular are on 
the short side in the midwest and 
canners are looking for a price upturn. 

BEANS—With fairly liberal supplies 
indicated, the market for canned 
green beans appears less firm than is 
the case with other staple vegetables. 
Standard stringless beans are offering 
out of the tri-states on the basis of $1.15 
to $1.20, with extra standards at $1.25 
to $1.30, and fancy held at $1.35 to 
$1.45 for cut, with French style at 
$1.60 to $1.70. 

CORN—Buyers have been taking 
standard corn from the new pack in a 
good way, but prices show some varia- 
tion. As opposed to a range of $1.40 
to $1.45 quoted on standard 303s in 
the east, a substanital volume-of busi- 
ness reportedly has been worked in the 
midwest as low as $1.25. Extra stand- 
ard 303s are held at $1.50 in the east, 
and as low as $1.40 in the midwest, 
with fancy quoted at $1.55 to $1.65 in 


1961 EDITION 


Now Ready 
Order Today for Prompt Delivery 
1-9 Copies $5.00 ea. 
Standing Orders $4.00 ea. 
10-19 Copies $4.00 ea. 
20 and over Copies $3.00 ea. 
Back Copies $5.00 ea. 


Send all orders to: 


THE ALMANAC 
9 Court St., Westminster, Md. 


the East and $1.55 to $1.60 in the mid- 
west. 

BEETS—Prices on beets show some 
variance. Fancy diced 303s in the East 
are quoted as low as $1.10, as opposed 
to a $1.05 market in the midwest, 
where quotations have been lowered. 

CITRUS—Chains wholesalers 
are taking citrus juices as needed, and 
are watching developments in Florida 
closely, following recent weakness in 
grapefruit juice prices. 

WEST COAST FRUITS—Business 
in cling peaches has dropped off, fol- 
lowing price advances made effective 
in late August by both private label 
and national brand canners. ‘The trade 
covered in volume at the lower tenta- 
tive opening levels, and will work off 
current holdings before making  re- 
placements. . . . Moderate buying in- 
terest is reported in fruit cocktail, 
with 10s in particular attracting buyers 
at the moment. .... \ little additional 
buying of apricots is reported, with 
the market on the Coast steady to 
strong. 

APPLE SAUCE—Sauce is coming in 
for only limited demand at the mo- 
ment, with distributors making routine 
replacements. The market continues 
quoted on the basis of $1.25 to $1.35 
for fancy 303s, with 10s holding at a 
range of $7.75 to $8.00, 

CHERRIES—A little more interest 
is reported in RSP cherries, with water 
pack 303s commanding $2.10 and up, 
and the market for 10s quoted at a 
range of $12.50 to $13.50 per dozen. 

SARDINES—Maine canners have 
just about given up on prospects for 
any substantial pick-up in the pack 
which, up to Aug. 26 was estimated at 
slightly better than 364,000 cases, 
against a nine-year average of 1,525,000 
cases as of that date. The market is 
nominal, with $11 per case the ge- 
eral minimum level on keyless quartets. 

OTHER CANNED FISH—A litte 
fill-in buying is reported in salmo., 
with buyers still covering part of ther 
needs for private label. The markt 
remains in steady to strong positio 1. 
. .. A firm market is reported on 
shrimp, with a little more buying i1- 
terest developing. . .. Tuna is comir g 
in for moderate replacement buyin 3, 
prices holding steady. 
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LOUISIANA SHRIMP 
LANDINGS 

Louisiana’s shrimp harvest for 1961 
could well be the worst producing 
year in history the Chief of the Oys- 
ters, Water Bottoms and Seafood Di- 
vision of the Louisiana Wild Life and 
Fisheries Commission stated recently. 

“Judging by the test trawls that 
have been made in the southeastern 
part of the state and from the land- 
ing reports during the first several 
days of the inside waters open season, 
the outlook for even a fair crop of 
white shrimp is exceedingly gloomy,” 
he added. 


He also reported that the shrimp ~ 


harvest picture in the other Gulf 
states does not look bright, as, ac- 
cording to U. S. Department of In- 
terior data, shrimp landings for July 
were off as much as 54 percent com- 
pared to last year. Louisiana reported 
a 45 percent decrease over last July. 
During July of 1960 Louisiana re- 
ported 4,699,900 pounds of heads-off 
shrimp compared to 2,587,800 pounds 
harvested this July. In addition, 


Texas, Mississippi, Alabama, Florida, 
Georgia, South and North Carolina, 
all show tremendous decreases in har- 


2- 


vest. He concluded by stating that 
“it is possible that new waves of white 
shrimp may show up in Louisiana 
waters in September thereby creating 
increased production in October and 
November,” thus diverting a disaster 
in the white shrimp industry. 


GOVERNMENT FOODS 


Veteran’s Administration Supply De- 
pot, P. O. Box 27, Hines, IIL, has 
asked for bids on the following re- 
quirements, to be opened on the dates 
stated: 

Canned Apples, Canned Applesause 
with & without Raspberries, Canned 
Dietetic Applesauce, Canned Apple 
Butter—Sept 25, 1961; Canned Apple 
Juice, Canned Sliced Beets, Puree, 
Canned Dietetic Beets, Canned Choc- 
olate Sirup—September 26, 1961; 
Canned Blended Grapefruit & Orange 
Juice—September 14, 1961; Canned 
Whole Hominy—September 27, 1961; 
Canned Pimentos, Canned Pineapple 
Products—September 19, 1961. 

For School Lunch, USDA solicits 
offers of Canned Applesauce and 
Sliced Apples by 9:00 A.M. October 3 
for acceptance by October 6 and de- 
livery October 23 thru December 2. 


USDA also offers to buy for the School 
Lunch Program, No. 10 cans of To- 
mato Juice. Offers are solicited by 
4:00 P.M. September 8 for acceptance 
not later than September 15 for de- 
livery October 9 thru November 13. 
Other details on the School Lunch 
offers may be obtained from Claude 
S. Morris, Fruit & Vegetable Division, 
Agricultural Marketing Service, U: S. 
D. A., telephone Washington, D. C., 
202 DUdley 8-2781. 

USDA has announced purchase of 
327,470 cases of No. 10 Canned Corn 
for School Lunch. The purchase rep- 
resents about 3 servings for each 
child. Fifteen canners shared in the 
award in lots ranging from 2,000 to 
55,000 cases. Prices ranged from $7.44 
per dozen to $8.2914 per dozen, aver- 
aging about $7.90. 196,770 cases were 
sold at or below that figure, while 
130,700 cases were listed above the 
$7.90 figure. 

The Military Subsistence Supply 
Agency has announced the purchase 
of 28,250 cases of Canned Sweet Po- 
tatoes. Prices for domestic pack per 
dozen 214’s, ranged from $2.1814 to 
$2.2814, delivered; prices for export 
from $2.60 to $2.7314. 


Save Time ... Save Money!! 


HYDRAULICALLY OPERATED 
HORIZONTAL & VERTICAL CRATE UNLOADERS 


LOADERS. 
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Write, wire or phone 190 for complete details 
DESIGNED BY CANNERS FOR CANNERS 


CAN DENTING... 


FIVE MODELS TO CHOOSE FROM! 


All of which are the most gentle and efficient ma- 
_ chines for their purpose offered to the trade. All 
_ are adjustable to handle cans from 202 to 404 in- 
clusive, including flats and squats. These extra 
heavy units unload cans from all retort crates and 
automatically feed them into any make Unscram- 
bler with the greatest of gentleness. YOU WILL 
NOT DENT CANS WITH ANY OF THESE UN- 


DISTRICT SALES MANAGERS 
EAST: Bill Rombin, Fairfield, Pa.—Phone 912 R13 
MIDWEST: Jim Shuttleworth. Warren, Ind.—Phone 190 
WEST: Jim Giifillan, Bellevue, Wash.—SH 6-3265 


SHUTTLEWORTH, INC. 


WARREN, IND. 
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TEST SUPPLY 
COOK-CHEX 


RETORT TAGS 


FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “‘in-can” 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to: 

1. Eliminate wrong cook schedules. 

2. Guard against “‘by passing” retorts. 

3. Warn of any failure in retort 

processing. 
4. Keep retort baskets in sequence. 
5. Provide low-cost permanent records 
for cooking plants. 

The cost of Cook-Chex protection is neg- 
ligible ... less than one cent for 75 cases 
of No. 300 cans. 
SEND FOR FREE TEST SUPPLY TODAY 
You'll receive a generous supply of Cook- 
Chex at no cost; send your name, title, 
and plant address to Dept. CT-9 


Aseptic-Thermo 
Indicator Company 


11471 Vanowen Street + N. Hollywood, Calif. 


SALES & PROMOTION 


ADVERTISEi 

The 100 leading nation]: ayer 
tisers, including 21 companies wit 
grocery product lines, increased their 
1960 advertising expenditure 5°, ‘ 
$2.6 billion, compared with $2.5  bil- 
lion in 1959, Advertising Age reports. 


g 
FOOD COMPAN' 


Grocery products represented the 
largest single product segment among 
the 100 top national advertisers. The 
21 food companies accounted for the 
largest segment—one fifth—of the 100 
leaders’ advertising total—investing 
$567,800,000 to advertise their brands, 
according to Advertising Age’s annual 
study of 100 top national advertisers. 


The largest single ad expenditure 
by a food company was $110,000,000 
(representing 9.5°%, of sales) spent by 
General Foods Corp., which ranked 
third in the country in ad spending. 
In 1959 General Foods spent $103.- 


000,000 on advertising. 


American Home Products Corp. 
ranked second largest grocery product 
advertiser, with an expenditure of 
$65,000,000 (14.69% of sales), an_ in- 
crease over the 1959 expenditure of 
$62,000,000. American Home Products 
replaced Colgate-Palmolive Co. in the 
top ten group, became seventh larg- 
est national advertiser in the survey. 

National Dairy Products Corp. 
ranked third with $43,000,000, or 
2.7% of sales, up from $39,000,000 in 
1959. 

Other food companies and their es- 
timated 1960 advertising expenditures 
were as follows: 

General Mills, $35,500,000 (same as 
1959); Kellogg Co., $30,500,000, (up 
from $29,500,000); Campbell Soup Co., 
$27,500,000 (up from $25,000,000); 
Standard Brands, $26,514,839 (up 
from $25,500,000); Corn Products Inc., 
$25,000,000 (up from $22,000,000); Na- 
tional Biscuit Co., $23,000,000 (up 
from $22,000,000); Borden Co., $20,- 
400,000 (up from $20,002,475); Pills- 
bury Co., $20,000,000 (down from $23,- 
500,000); Quaker Oats Co., $18,770,000 
(up from $18,289,000); Swift & Co., 
$18,000,000 (up from $15,000,000); 
Armour & Co., $17,820,000 (up from 
$16,200,000); Continental Baking Co., 
$14,500,000 (down from $17,114,695): 
Ralston Purina Co., $14,500,000 (same 
as 1959); Nestle Co., $14,000,000 (same 
as 1959); Hunt Foods, $13,500,000 (up 
from $9,500,000); Carnation Co., $12,- 
500,000 (up from $12,400,000); H. J. 
Heinz Co., $10,800,000 (up from $8,- 
275,000); and California Packing 
Corp,. $7,013,200 (up from $5,804,200). 


th 


FOOD INDUSTRIAL PAVILION 
PLANNED FOR NEW YORK 
WORLD'S FAIR 


World of Food Inc., today an- 
nouncéd that is has signed an option 
with the New York World’s Fair Corp- 
wee reserving 50,000 square feet in 

ndustrial area, on which a 5-story 
foc ' pavilion is planned. 

( -ganizer of the proposed Food 
Ine try Pavilion is the World of Food 
Inc Jim Jones, executive president. 
ones described the proposed 150,- 
(" quare feet, 5-story building as a 

ect showcase setting for the food 
au. food equipment industry.” 

Retained by the World of Food Ine. 
to advance all phases of the pavilion 
operation from inception to demolition 
at the termination of the Fair in 1965, 
are the following companies: Republic 
Graphics, Inc.; Exposition Design & 
Construction Corporation; the J. V. 
Connolly Company, Public Relations 
and Management firm; Creative Food 
Services, Inc.; ‘Tested Recipe Institute, 
Inc.; and the Display Workshop, Inc. 


FIFTH INTERNATIONAL FOOD 
CONGRESS PREVIEWED 
American consumers received their 
first invitation to the forthcoming 
(1962) Fifth International Food Con- 
gress & Exhibition in the September 
10 issue of This Week magazine, which 
previews this industry showcase in a 
featured cover-story by food editor 

Clementine Paddleford. 

This Week, whose nation-wide circu- 
lation has just passed the 14,000,000- 
mark, heralds the Fifth Congress as 
“The Greatest Food Show on Earth” 
on its full-color cover, which empha- 
sizes the showmanship planned for the 
exhibits. 

Scheduled for New York’s giant Colli- 
seum during September 8-16, 1962, the 


* Fifth Congress will be the first of these 


triennial exhibitions to be held in the 
United States since their inception in 
1950. 

Inquires regarding exhibit space 
space should be addressed to: Andrews, 
Bartlett & Associates, Inc., 1849 West 
24th Street, Cleveland 13, Ohio. ‘Tower 
1-6045 

Inquiries regarding registration 
should be addressed to: The Secretary, 
Fifth International Food Congress, 
Inc., 527 Madison Avenue, New York 
22, New York. Plaza 2-1170 


* * 


Penick & Ford, Ltd. has announced 
the election of B. E. Bochmann, vice 
president in charge of manufacturing, 
as a director of the company. Mr. 
Bochmann joined Penick & Ford in 
1935 and will continue to make his 
headquarters in Cedar Rapids, Iowa. 
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